Pictures!

What’s in your box?
This list is tentative and subject to change. The official list
will be updated continuously on our website homepage.

We grow many different varieties of bell peppers
here at the farm including the two you see above.
White and purple bell peppers are not the most
common types of bell peppers but they are just
as delicious!

The Vegetables












Basil; Purple
Bell Or Banana Pepper
Carrots
Cherry Tomatoes
Cucumber
Onion Variety
Scallions
Summer Squash Variety
Tomato; Red Slicing OR Heirloom
Yellow Watermelon





Greens Only Share Veggies
Lettuce Mix
Kale; Curly
Green Basil

Basil
You will find several sprigs of purple basil in your box this week. Remember, basil can stay fresh for quite a while if placed in a
jar with water on the bottom, similar to a vase of flowers.
Peppers
You will find either a banana pepper or bell pepper variety (white, purple, green, red, orange) in your box this week. We have
several varieties of bell peppers we grow on the farm including conical, banana, hot, and bell peppers!
Carrots
Carrots again this week!! We do take the tops off of the carrots most weeks as they become messy during the washing of the
carrots so we usually top the carrots before washing. It also helps keep the carrots fresher as the tops would pull moisture
from the actual carrot root.
Tomatoes
You will find cherry tomatoes and a slicing tomato in your box this week. We grow about 4 different kinds of cherry tomatoes
that grow into red, yellow, orange, and a striped tomato. You will find either a red slicing tomato or a heirloom variety of
tomato.
Cucumber and Summer Squash
Cucumbers and a summer squash variety (zucchini, yellow zucchini, or patty pan) will be in your box again this week.
Onion
Onion pulling season is right around the corner and we have just begun to start pulling up and picking up our onion crop for
storing and curing. We have several varieties of onions that we grow each year. You might see a red, white, or yellow onion in
your box.
Scallions
We are on the last leg of scallions for the season so you will find more beautiful scallions in your box again this week!
Melon
You will find a fantastic tasting and looking watermelon in your box this week! We have yellow or sorbet swirl (very similar to
the yellow watermelon) melons for you this week! These melons are delicious, slightly smaller than the average large red
watermelon you might find in the store, and do have seeds.
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Parmesan Roasted Carrots
Adapted from

yourhomebasedmom.com; Serves 2-4

Ingredients:







8-10 carrots, peeled
2 Tbsp butter, melted
2 tsp garlic, minced
4 Tbsp Parmesan Cheese
1 tsp chopped parsley

Prep:

1. Preheat oven to 400 degrees F.
2. Mix melted butter and garlic together.
3. Place carrots on a parchment paper lined
baking sheet.
4. Drizzle with butter/garlic mixture.
5. Roast in oven for 15 minutes.
6. Shake pan occasionally to rotate carrots.
7. Top with cheese and roast for another 10
minutes or until carrots reach desired
doneness.
8. Top with parsley and serve immediately.

Dilly Cucumber Bites
Adapted from Flying on Jess Fuel blog; jessfuel.com

Ingredients:
 4 large English cucumbers
 1 pint grape tomatoes
 1 (8 oz) block cream cheese, at room temperature
 1 small (5.3 oz) container plain Greek yogurt
 3 tbsp fresh dill, minced
 1 tbsp powdered Ranch dressing mix (such as Hidden
Valley)
Prep:
1. Slice cucumbers into rounds, about ½-inch thick. You
can leave the skin on, peel them, or partially peel them
for a striped look. Slice grape tomatoes in half (or
quarters, if large) and set aside.
2. In a bowl, combine cream cheese, Greek yogurt, dill
and Ranch dressing powder. Mix thoroughly. You can
use an electric mixer, but you can also do this by hand.
3. Transfer the cheese mixture to a piping bag (if you
don't have one, you can use a large Ziplock bag with a
corner snipped off).
4. Pipe the cheese mixture onto the cucumber rounds,
then top with a cherry tomato half!

Squash Fritters
Adapted from southernbite.com; Makes: about 20 fritters

Ingredients:
 1 lb yellow summer squash
 ½ medium sweet onion
 1 cup all-purpose flour
 1 egg
 ½ tsp sugar
 ½ tsp salt
 vegetable oil
Prep:
1. Wash the squash then grate them on a box grater. You should end up with about 3 cups of grated squash. Grate
the onion as well. Place the grated squash and onion in a mesh strainer and press to squeeze out some of the
water.
2. Place the squash and onion in a large bowl, then add the flour, egg, sugar, and salt and mix until combined.
Allow the mixture to sit for about 5 minutes.
3. Place a large skillet over medium-high heat and add enough oil to barely cover the bottom. Once the oil is hot,
carefully place dollops (about 1 heaping tablespoon) of the batter into the skillet. Cook for 3 to 4 minutes or
until golden brown. Carefully flip the fritters over and gently press them flat with the back side of a spatula.
Cook another 3 to 4 minutes or until golden brown. Cook in batches, adding more oil if necessary, until all of the
batter had been used. Drain on paper towels and eat immediately.
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Special Section:

How to Break Down Your Box

A step by step guide on how to flatten your box.

Step 1
Open all the top flaps then tip your
box upside down.

Step 2
Grab the flaps on the short sides of
the box and fold them at the crease.
You will be sliding the flaps up and
out of the L-shaped inserts.

Step 3
Open all flaps.

Step 4
Fold box in on itself to flatten.
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